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Doing science may be a powerful way to understand the scientific method, and what it means to be 
a scientist. Applications of the scientific 
process extend beyond laboratories to 
our everyday life. One application of this 
process is in understanding curd formation 
(see Box 1).
Setting curd is an age-old practice, 
common to many parts of the world, that 
has undoubtably evolved through repeated 
observation, prediction and enquiry. This 
everyday practice offers plenty of learning 
opportunities to curious young students 
who may have just begun to explore the 
world of biology. For e.g., have you ever 
wondered why we always need a small 
amount of ‘old’ curd to get a batch of 
‘fresh’ curd? Or, if it were possible to get 
curd simply by leaving milk undisturbed 
for long enough? Or, why the temperature 
of milk or the season of the year seem to 
affect the rate of curd formation? These, 
and many other such questions around 
curd formation can be answered through 
simple, cost-effective experiments. A small 
space, the motivation to observe, and 
the willingness to play around with milk 
and curd (and clean up later) may be all 
that is needed! Apart from introducing 
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The simple and 
everyday practice of 
curd formation involves 
concepts taught in 
biology (microbial 
fermentation), 
chemistry (conversion 
of milk lactose to 
lactic acid) and physics 
(coagulation of milk 
proteins with acid). 
Can we use this process 
to offer a hands-on 
introduction to what it 
means to think like a 
scientist? Box 1. A quick look at the basics:
• The term ‘curd’ in this article (and in India) refers to the fermented product obtained 
by the addition of a small amount of curd (or buttermilk) to milk. This product is called 
yoghurt in some other parts of the world. 
• Curd is formed due to several species of bacteria, like Lactobacillus sp., Lactococcus sp., 
and Streptococcus sp., that convert the lactose in milk to lactic acid (which makes curd 
sour). These bacteria are collectively called lactic acid bacteria (or, LAB).
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